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A SU G G ESTIV E
BUDGET
FOR FAM ILIES OF
SMALL INCOME
P R E P A R E D  BY T H E  
HOM E E C O N O M IC S C O M M IT TE E  
O F T H E  A S S O C IA T E D  C H A R IT IE S  
C L E V E L A N D
A  S U G G E ST IV E
BUDGET
FOR FAM ILIES OF
SMALL INCOM E
P R E P A R E D  BY T H E  
H O M E E C O N O M IC S C O M M IT TE E  
O F T H E  A S S O C IA T E D  C H A R IT IE S  
C L E V E L A N D
WHAT we mean by   thorough charity is not merely this idea of giving enough, im­portant as that is. We mean charity that is thoroughly thought out.
-H E L E N  BO SA N Q U ET
A SUGGESTIVE 
BUDGET
FOR FAMILIES OF SMALL INCOME
W ITH  DETAILS OF THE MATERIAL 
USED IN ARRIVING AT A BUDGET
A N D
SUGGESTIONS FOR ADAPTING A 
BUDGET T O  THE REQUIREMENTS 
O F  I N D I V I D U A L  F A M I L I E S
Prepared by the 
Home Economics Committee 
of the Associated Charities 
March, 1923
P R I C E  2 5  C E N T S
A S S O C I A T E D  C H A R I T I E S  
6 1 4  E L E C T R I C  B U I L D I N G  
C L E V E L A N D
Foreword
TH E  wise administration of relief is of grea t im portance to an organization a ttem pting  to do constructive social case w ork  with families. 
Relief is no t  the whole of charity, bu t rightly  used 
it may be a s t ro n g  force in the rehabilitation of 
families. By wisely administered relief, we mean 
relief th a t  is adequate; relief tha t  is given on a health 
and not on an existence basis; relief so given that  it 
will tend to the development of character and will 
not undermine the desire fo r  self-support.
In  Cleveland the Associated Charities H om e 
Economics Committee has made a real contribution 
to the social w ork  of the city by  helping to put the 
administration  of relief on a sound basis. Their  
efforts have enriched the lives of families tu rning to 
us for help and at the same time reduced the cost of 
achieving the good results desired. Such results 
have been accomplished, no t by a cutt ing  down of 
relief itself, bu t by a m ore scientific budgeting  and 
by encouraging the use of such foods as are at the 
same time less expensive and  m ore  nourishing.
T o  extend the usefulness of the H o m e  Economics 
Committee and the H om e E conom ist  beyond the 
individual families served and beyond the members 
of the Associated Charities staff, is our purpose in 
publishing this S U G G E S T IV E  B U D G E T . On 
behalf of our own staff m em bers and those others 
who m ay become users of this budget, we wish to 
express our thanks to m em bers  of the H om e E co ­
nomics Committee, who have given so largely of 
their time and skill to  make possible this publication.
JA M E S  F. JA C K S O N  
General Secretary
Associated Charities
[2]
A Suggestive Budget
IN presen ting  a budget to be used as a  guide by those w ork ing  with dependent families or fami­lies of small income, it has seemed wise to begin 
with the material from  which the budget was com­
piled and the suggestions for its use, leaving as a 
final sta tem ent the budget itself. T h is  budget when 
completed is unders tood  to be only  a skeleton or 
framework, which m us t be clothed with the  flesh 
and blood of the real family one is working with. 
I t  is often called a “standard  budge t”, but we must 
rem ember tha t  no family is s tandard—that ad ju s t­
ments m us t be made in every case, so th a t  the budget 
really fits the family under consideration.
Proper Apportioning of Income
A budge t as a  whole serves as a means of gett ing  
at the proper apportioning of an income, of seeing 
tha t  the different expenditures bear the r ight rela­
tion to each other. I t  is of the  grea test im port­
ance, for example, th a t  food should no t  be sacri­
ficed to clothing or to  rent, which are items likely 
to be ou t of proportion  in m any  families’ expen­
ditures. T h e  budget will br ing  to light such ex­
penses as are greatly  out of proportion.
A  Guide to Thrift
The budget herein presented is of necessity a 
minimum budget, and, therefore, limited in free­
dom in its application. A minim um budget, un ­
fortunately, affords little choice to  the user, yet 
the lower the income the m ore necessary it is to 
use a budget. If  its use brings abou t a planning 
ahead of expenses, a saving up weekly for the 
■ larger m on th ly  expenditures, so th a t  a family need 
not starve the week the gas bill o r  ren t is due, 
then it will have accomplished much. Such p lan ­
ning ahead lays the foundation of thr if t  habits, 
and continued use of a budget is a g rea t  means 
tow ard  this g rea t  end.
Food
T H E  food per week for any family is always the largest outlay. This large investm ent in food should be spent with the g reatest  care, with 
a  daily plan for meals and  a selection of food which 
will result in health. Malnutri tion is a comm on 
childhood ailment, leaving m any predisposed to dis­
eases and handicapped for life.
Planning of Food a Fascinating Problem
T he  m o th e r’s responsibili ty  in p lanning the 
meals, in careful buying of food, and in p reparing  
it for her family, constitutes one of her m o s t  in­
teresting  daily problems. T h a t  m o th e r  whose 
family keeps free from  sickness and whose chil­
dren grow  norm ally  is one who is able to  plan her 
food budget so tha t  every cent buys 100% nu tr i­
tive value.
The Foreign Mother
T h e  foreign-born w om an a t tem pt ing  to feed her 
family according to her racial habits has difficulty 
in buying her native materials. O ften  her family 
suffers f rom  her unwise use of substitutes. In  
general, one should help her select the food she is 
accustomed to, m aking  such adapta tions as 
changed conditions demand.
1. Food— M in , M ax .
Man .................................................... $2.10—2.55
W o m an  .........................................................  1.75—2.10
Boy, 15-18 years ...................................  2.65—3.30
Girl, 15-18 years .................................... 2.20—2.60
Child 11-14 years ..................................... 1.95—2.30
Child 7-10 years ..................................... 1.60— 1.80
Child 2-6 years ............................................  1.25— 1.50
Child 15-24 m onths  ................................. 1.20— 1.45
Child 12-15 months ................................  1.35— 1.60
Suggestions for Use of Food Budget
1. The minimum budget is to be used when the fam­
ily is in good physical conditon, where the 
mother is intelligent and has some skill in pre­
paring  food, or where there is supervision of 
expenditures.
2. T he  m axim um  budget allows for extra nourish­
ment in cases of tuberculosis o r  malnutrit ion.
[4]
3. Education a long budgeting  lines may be acces­
sa ry  in self-supporting families when the family’s 
expenditures are appreciably above the standard 
food budget.
4. F o r  families of three o r  four add 5% to the 
minimum.
5. F o r  families of two use the m aximum for each 
m em ber of the family.
6. Nursing M other:
(a) Add 20% to the w o m an ’s allowance; no 
allowance for nurs ing  baby up to  six months.
(b) D uring  the weaning period, diet recom ­
mended by Dispensary or doctor  should be 
followed.
7. Lunches :
(a) W h en  lunches are purchased add am ounts  
to minimum allowance.
(b) W hen lunches are prepared at hom e and 
carried, add 33% to minimum allowance.
(c) W h en  children attend  D ay  N ursery  deduct 
8c per day for the daily food allowance.
8. Special Diet:
W here  special diet is necessary, items of diet 
should be secured from  the proper  source and 
actual cost computed.
9. W hen  cod liver oil is included in the diet, add 
its cost to  figures given in food budget.
The maximum figures of the food budget are based 
on the dietary lists which follow on pages 9 to 28.
T he  minimum figures were arrived at by substituting 
more economical foods as suggested on page 29.
T he  following is a suggested grocery  order made 
up of these economical foods whose cost tallies 
with minimum figures of the food budget.
A S U G G E S T IV E  G R O C E R Y  O R D E R  for one 
week for a family of five, consisting of man, 
woman, and three children under fourteen years
FOOD—Continued
of age.
U n it C ost C ost
Milk—29 q ts ........................... . .$ .11 $3.19
Meat— 5-7 lbs....................... . . .  14 to  .20 1.00
Fish, salt po rk  o r  beef 
Eggs— ½ to 1 doz........... . .  .40-.80 .40
(M ore eggs and less 
m eat may be used ) 
Cheese— 1½ lbs.
Cottage, 1 lb..................... . .  .10 .10
Y ork State, ½ lb .............. .. .28 .14
[5]
FOOD—Continued
Peanu t Butter— ½ lb ....................15
F a t—2½ lbs.
Oleo, 2 lbs..................................... 25
Cooking Fat,  ½ lb....................15
Sugar, 3½ lbs................................... 08
F lour— 14 lbs.....................................06
(Allows for 11 lbs. 
bread. Flour for rooking)
Cereal—4 lbs..................................... 07
Oatmeal, rice, farina
Legumes, 2 lbs................................. 08
Peas, beans 
Vegetables—24 lbs.
Potatoes,  15 lbs..........................015
R oot and greens, 7 lbs. . .  .05
Carrots, cabbage, 
spinach, turnips, 
beets, onions
Tom atoes, 1 can 2 lbs. . . .15
F r u i t -
Dried, 2 lbs....................................14
Apples, 4½ lbs.............................04
Oranges, 6-8 ..................................36
(T om atoes  can be 
substituted)
Gelatine, 1 box  .............................. 10
Coffee, ½ lb., or Tea, ¼  lb. .2 5 - .50 
Seasonings ................................
.50
.07½ 
.28 
.80
.07½
.28
.16
.23
.35
.15
.28
.18
.20
.10
.12½
.05
T ota l  ............................................................... $ 8.66
This order provides 85,000 calories a week and 
contains the food elements in p roper p ropor tion  to 
cover the nutritional requirements of a family of 
this size.
[6]
FOOD—Continued
Suggestive Weekly Dietary Lists 
for Children and Adults
by
H . J. Gerstenberger, M. D. and S. A. W ahl, M. D.
fro m
The Babies’ Dispensary and H ospital 
and
The Departm ent of Pediatrics of Lakeside Hospital
an d
W. R. U. Medical School, Cleveland, Ohio
The various food lists aim to  meet bo th  the cal­
oric requirements and the qualitative and quanti ta ­
tive needs of the hum an body for the individual 
essential food constituents. Mineral salts and vita- 
mines, besides protein, fats and carbohydrates,  log­
ically have been included.
Cod liver oil is made optional in all the diets of all 
ages, but its m an y  valuable properties force us to 
urge s trong ly  the use of this oil as a food.
The caloric intake of the different food constitu­
ents, namely: protein, fat and carbohydrate  for the 
different ages and the sexes are taken from the 
s tandard  advised in “Food, Health , and G row th”, by 
E. E m m ett  H olt,  M. D. (M acmillan Co., N. Y. 1922). 
T he  values for the calculation of the various food 
constituents (protein, fat and carbohydra te) ,  have 
been taken largely from  “T he  Chemical Composi­
tion of A merican F ood  Materia ls”, by W . O. Atwater, 
Ph. D., and A. P. Bryant,  M. S. (U  S. D epartm ent 
of Agriculture, Bulletin No. 28—revised edition— 
corrected to April 14, 1906), and in a few instances, 
from H o l t ’s book previously mentioned. T h e  weights 
for the different ages to obtain the energy quotients 
have been taken from the table of Camerer (J. P. 
Crozier Griffith—T ex t Book— Diseases of Infancy 
and Childhood, Vol. I, P. 24), to two years— and 
from H o l t ’s table, page 84, in his book  noted above, 
for those above tw o years of age.
I— From Birth to 1 Year of Age
If  the infant be breas t  fed, as it should be, the 
feeding is very much simplified. T h e  m other  should 
receive about 500 additional calories per day, prefer­
[7]
FOOD—Continued
ably in the form  of cocoa or milk, i. e., a cup of either 
three times a day in addition to her regular diet ou t­
lined under T able  X  below. Cod liver oil is an actual 
necessity for both  nurs ing  m other as well as the 
pregnant mother, except during the sum m er months. 
In  the former, tw o teaspoonfuls should be taken 
twice each day during  the whole nurs ing  period, 
while in the latter, the  same am oun t should be 
taken, especially during  the last four m onths  of the 
pregnan t period.
F o r  the well infants, the various In fan t  W elfare 
Stations will supervise the feedings, while for the 
sick infants the D ispensary of the Babies’ D ispen­
sa ry  and  H ospita l will prescribe the feedings when 
the parents of the patient cannot afford the services 
of a physician.
[8]
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F O O D —Continued 
* N o te
T he  diet lists enumerated above a re  no t  to be 
interpreted literally. All are variables and are to 
be used as a basis  with substitutions, if necessary, 
from an economic standpoint, as long as the require­
ments are not disturbed. The actual requirements 
vary  to a certain extent regardless of age as the 
weight and tem p eram en t  are different for individuals 
of the same age. T he  dietaries, therefore, are based 
upon the average intake for the average weight for 
the different ages. It  is entirely possible that the 
dietaries are too high for the very phlegmatic indi­
viduals and too low for the very active individuals.
Certain substitutions can be made, if such become 
necessary. At all ages canned o r  fresh tom atoes 
may be substituted for oranges. D ried  peaches, 
dates, apple butter ,  m ay  be included or replace some 
of the fruits m entioned in the lists. Cheese, espe­
cially cottage cheese, may be used instead of eggs 
and meats.
The different meats m en t ioned  are only examples 
of the varieties usable. Soup meat and bacon are 
edible and economical.  In p la te  of white fish, sal­
mon, blue perch, cod fish, bass, blue fish and  hali­
but, etc., m ay  be used. Fried meats, as well as 
fried foods in general, are prohibited during  infancy 
and childhood. I t  is urged to prepare all foods so 
tha t  maximum digestion and assimilation will be 
assured.
I t  cannot be stated too s trongly  tha t  the above 
dietaries are only a skeleton upon which a m ore  
satisfactory feeding of individuals can be accom ­
plished from a n economic standpoint. Therefore, 
the necessity of instruction in the use of foods is 
absolutely imperative to bring  about adequate  feed­
ing in any manner, and more especially when the 
economic situation is of a pressing  nature.
The directions for the  preparation  of the foods for 
infants and y o u n g  children, as formulated  and used 
successfully for a num ber of years by the Babies’ 
Dispensary and Hospital,  should be consulted for 
instructive purposes.
*We are indebted to members of the Dietetic 
D epartm ent of T he  Lakeside H osp ita l  (Miss E. 
M oreland Geraghty, D irec tor)  fo r  advice in the 
preparation of the “Purchased  and Edible” lists.
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Clothing
T H IS  clo th ing  budget is based on the figures given in the lists fo llow ing the budget. R ef­erence to these lists will show  th a t these fig­
ures m ust be accepted as an absolute minimum, 
below w hich one should no t go.
Clothing M in. Max.
M an .........................................  $1.00—1.60
W om an  a t hom e or w o r k in g ......................... .65— 1.10
W o rk in g  g irl ...................................................  1.70—2.50
W ork ing  boy ..................................................  1.60— 1.85
Girl 14 to  16 .......................................................70— 1.05
Boy 10 to  16 ....................................................  .65— .80
Girl 10 to  13 ........................................................ .50— .75
G irl 6 to  10 ............................................................ .40— .65
Boy 6 to  1 0 .............................................................45— .70
Girl 2 to  5 ...............................................................25— .45
Boy 2 to  5 ............................................................ .25— .45
In fa n t ........................................................ ...............20— .30
Lists of Clothing for Individual Needs
T he fo llow ing lists are to  be used only as guides
and to be revised to 
m eet th e  needs of the 
individual. W here  the 
clo th ing can be m ade at 
hom e the m i n i m u m  
c l o t h i n g  figures will 
cover the cost. The 
m axim um  clo th ing  fig­
ures allow  for ready­
made garm ents.
F igures are based on 
Cleveland p r i c e s  of 
D ecem ber, 1922. A d­
ju s tm en t can be m ade 
by substitu ting  l o c a l  prices in the fo llow ing:
Clothing for Woman
M in. M ax.
C oat—3 & 4 yrs. at $15.00 ..  $3.75  $5.00
1 serge, 2 & 3 yrs. at $12.50 $2.77 6.25 10.90 18.80
4 yds. a t $1.98 
F indings, 40c
[ 30]
CLOTHING—Continued
M in.
2 g ingham s, 2 yrs. a t $2.79 2.00—2.79 
5¼ yds. a t 35c
Findings, 15c 
1 voile o r dim ity
2 & 3 yrs., $3.75 ..............78 1.88
5¼  yds @ 40c 
F indings @ 25c
3 coverall ap rons @ $1.25 3.25 3.75 
G ingham
12 yds. @ 25c 
- F ind ings 25c
Skirts & W aists—
1 serge sk irt
2 & 4 yrs. @ $6.00 ..  1.30 3.00
2½ yds. @ $1.98 
F indings @ 25c
1—2 co tton  w aists @ $1.13 .80 1.13 
2½ yds. @ 30c 
F indings @ Sc
Sweater— 1 for
2 & 3 yrs. @ $3.49 . . .  1.16
Kimona— .32
1 fo r 4 yrs. @ $1.75 
4 yds. @ 30c 
F indings @  5c
H ats— 1.41
1 sum m er,
2 & 3 yrs. @ $2.00.. .66 1.00
1 w inter,
2 & 3 yrs. @ $2.25.. .75 1.15
Gloves— .40
1 pr., 1 & 2 yrs. @ 79c
Shoes— 8.39
1 pr. stree t shoes @ $3.00 3.00 3.00 
1 pr. house slippers @ $1.48 1.48 1.48
1 pr. oxfords @ $2.48 . . . 2.48 2.48
1 pr. rubbers,
1 & 2 yrs. & 8 5 c ...........43 .85
2 R epairs @ $1.00 ...............1.00 2.00
R epairs a t hom e $1.00
Plan your clothing m onths ahead.
M a x .
1.74
.44
2.15
.79
9.81
[3 1 ]
CLOTHING—Continued
M in . M a x .
Underwear— 6.14 13.27
3 w in ter underw ear,
2 yrs. @ 98c ........... 1.47 1.47
2—3 sum m er vests @ 25c .50 .75
2—3 com binations @ 69c 1.10 2.07
2½ yds. @ 20c 
F ind ings @ 5c
2 petticoats,
.792 & 4 yrs. @ 79c . . . .  
2 yds. m uslin @ 20c 
F indings @ 15c
.74
2 petticoats, 2 yrs. @ 69c .43 .69
2 yds. ou ting  flannel @ 19c
Findings @ 5c 
1 corset, $1.50—3.00 . . . . 1.50 3.00
3 brassieres @ 5 0 c ........... .50 1.50
1½ yds. m uslin  @ 20c 
T ape @ 20c
Nightclothes— 1.27 2.32
2 n igh tgow ns, 2 yrs. @ 98c 62 .98
3 yds. ou ting  flannel @ 
F ind ings @ 5c
19c
2—3 nigh tgow ns,
2 y rs. @ 89c ...............
3 yds. m uslin  @ 20c 
F indings @ 5c
.65 1.34
Hose— 4—5 prs. @ 35c . . . . $1.35 $2.00
1 dry  cleaning for max. 2.00
T o ta ls  ........................... $35.09 $58.32
C lo th in g  fo r  W o rk in g  M an
Overcoat— $5.00 $6.66
1 for 3 yrs. @ $15—$20
Suits & Trousers— 12.00 19.00
1 suit, 2 yrs. @ $17—30 $8.50 15.00
1 pr. trousers , $3.50—$4 
Sweater—
3.50 4.00
2.00 2.50
1 for 2 yrs. @ $4.00—5.00 
Shirts— 5.95 10.75
1—2 m adras sh irts
@ $.95— 1.50 ............. .95 3.00
3 co tton  sh irts
@ $1.00— 1.25 ........... 3.00 3.75
2 ou ting  flannel @ $1—2 2.00 4.00
W atch for sales.
[32]
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Min. Max.
Overalls—3 @ 85c 2.55 2.55
Shoes— 8.20 15.95
2 pairs @ $2.85 ............... 5.70 5.70
1 pair @ $4.00 ............. 4.00
L eather @ $1.50 ........ 1.50
or 3 repairs @ $1.75 5.25
1 pair rubbers  @ $1.00. . 1.00 1.00
Socks— 2.14 2.50
5, heavy co tton  @ 20c.. 1.00 1.00
6, light w eight @ 19c.. 1.14 1.50
Gloves— 1.59 2.00
10 pairs @ 10c ............... 1.00 1.00
1 pr. w oolen @ 59c— 1.00 .59 1.00
Underwear— 3.73 3.73
3 w in ter unions,
2 yrs. @ $1.15 . . . . . 1.73 1.73
2 sum m er @ $1.00 ........ 2.00 2.00
N ight Clothing— 2.55 3.20
2 pajam as, 2 yrs. @ $1.50 1.30 1.50
6 yds. flannel @ 19c
F indings @ 15c
2 pajam as, 2 yrs. @ $1.69 1.25 1.69
6 yds. m uslin (S' 20c
F ind ings @ 5c
Collars— .59 1.18
2—4 so ft @ 12c ............ .24 .48
1—2 stiff @ 35c .......... .35 .70
Ties— 1— 3 @ 50c ............... .50 1.50
H ats— 2.72 4.45
1 cap, 1 & 2 yrs. @ $1.50 .75 1.50
1 straw , 1&2 y rs. @ $1.95 .97 1.95
1 felt, 2 yrs. @ $2.00 . . 1.00 1.00
G arters— 2 @ 25c ............... .50 .50
Incidentals & H aircuts— 3.00 8.60
M inim um  haircu ts at barber college
$53.02 $85.07
A  Minimum Budget for a Self-Supporting 
Factory Girl in Cleveland
Coats— $13.50 $22.50
1 w inter,
2 yrs. @ $15—30 . . $7.50 $15.00
Keep your clothes clean and pressed—it makes 
them wear longer.
[331
CLOTHING—Continued
M in . M a x .
1 spring,
2 yrs. @ $12— 15 ..  6.00 7.50
Dresses—
1 serge, 2 vrs. @ $16.75 4.63 8.37
3½ yds. @ $2.50
Findings @ 50c
2 gingham , 2 yrs. @ $6.50 1.95 6.50
5 yds. @ 35c
F indings @ 20c 
1 voile o r dim ity,
2 yrs. @ $6.50 . . . .  1.50 3.25
5 yds. @ 50c 
F ind ings @ 50c 
1 crepe or silk,
2 yrs. @ $14 ..........  4.25   7.00
5 yds. @ $1.50 
F ind ings @ $1.00 
Sweater—
1 fo r 2 yrs. @ $3.75 . . . .
Skirts—
1 gabardine, 2 yrs. @ $3.25
2¼ yds. @ 75c ........... 1.04 1.62
F ind ings @ 40c
1 serge, 2 yrs. @ $6.00 2.37 3.00
2 ¼  yds. @ $1.98 
F indings @ 25c 
W aists—
3 cotton , 2 yrs. @ $1.50 
2½ yds. @ 35c 
F indings @ 5c
A prons—
3 coveralls @ $1.08 
3½ yds. @ 25c 
F indings @ 9c 
H a ts—
1 w inter @ $2.00—3.50 
1 sum m er @ $1.00—2.00 
1 Sum m er @ $2.00—2.50 
Gloves—
2 pr. cham oisette 
Shoes—
1 pr. stree t shoes @ $3.50—6.00 
1 pr. house slippers @ $1.50
12.33
1.88
3.41
1.39
2.88
5.00
1.39
14.35
25.12
1.88
4.62
2.25
3.25
8.00
2.50
18.35
Have plenty of coat hangers—they help preserve 
your clothes.
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CLOTHING—Continued
M in . M a x .
1 pr. ox fo rds @ $3.50—4.50 
1 pr. ox fo rds (w hite  @ $2.50—3.00
1 pr. rubbers @ 85c
2 shoe repairs @ $2.50
Kimona—
1 fo r 2 yrs. @ $4.00 
4½ yds. crepe @ 35c
.79 2.00
Night clothes—
3 nightgow ns,
2.23 2.83
2 yrs. @ 90c .........
3½ yds. m uslin  @ 20c 
F ind ings @ 10c
1.20 1.35
3 for 2 yrs. @ 98c . . . .  
3(4 yds. ou ting  
flannel @ 19c 
F indings @ 4c
1.05 1.48
Underwear— $10.92 $13.49
2 petticoats, 2 y rs  @ 79c 
2 yds. m uslin @ 20c 
F indings @ 15c 
1 sateen petticoat,
1.10 1.58
2 yrs. @ $2.00 . . . . 1.00 1.00
3 com binations @ 98c . .  
2½ yds. m uslin  @ 20c 
Findings @ 16c
2.00 2.94
2 corsets @ $1.50 ........... 3.00 3.00
3 union suits, 2 y rs . @ 98c 1.47 1.47
3 undervests @ 25c .. .75 .75
1 bloom ers @ $1.25 . . . .  
2 yds. sateen @ 40c 
F ind ings @ 30c
1.10 1.25
3 B rassiers @ 50c . . . .  
1½ yds. m uslin  @ 20c 
Findings @ 20c
.50 1.50
Hose— 6.00 7.50
6 pr. lisle @ 75c ............. 4.50 4.50
1—2 pr. silk @ $1.50 . . 
Handkerchiefs—
1.50 3.00
1 doz. @ 12c ................... 1.44 1.44
Bag— 1 @ $1.50 . . ............. 1.50 1.50
Umbrella— 1 fo r 2 yrs. @ $1.95 .97 .97
T oilet A rticles, C leaning & A ccessories 8.00 12.00
T o ta ls  ..................... .........$87.98 $130.20
Small holes mended today, keep large holes away.
[35]
C L O T H IN G —Continued 
Clothing for Working Boy
M in . M a x .
Overcoat— $4.66 $6.00
1 for 3 y rs .........................  $14.00 $18.00
Suits— 25.00 29.00
3 for 2 yrs.
@ $15.00— 17.00 . . . . 22.50 25.50
1 trousers @ $2.50—3.50 2.50 3.50
Sweater— 1.66 2.66
1 fo r 3 yrs. @ 5.00—8.00
Shirts— 6.00 9.00
6 a t $1.00— 1.50
Collars— 2.12 2.12
6 soft @ 12c ................... .72 .72
4 stiff @ 35c ................... 1.40 1.40
H ats— 5.00 5.00
2 caps @ $1.50 ............... 3.00 3.00
1 h a t @ $2.00 ................. 2.00 2.00
Gloves— 1.00 1.50
1 pr. @ $1.00— 1.50
Shoes— 15.95 15.95
2 pr. @ $2.85 ................... 5.70 5.70
1 pr. @ $4.00 ................... 4.00 4.00
3 repairs @ $1.75 ........... 5.25 5.25
1 rubbers @ $1.00 . . . . 1.00 1.00
Underwear— 5.75 7.06
3 w in ter unions,
2 yrs. @ $1.25 . . . . 1.87 1.87
2 sum m er  unions
@ $1.00— 1.25 .......... 2.00 2.50
4 n igh t clo thes,
2 yrs. @ 85c ........... 1.70 2 .6 9
Hose— 2.90 2.90
2  wool, 2 yrs. @ 50c . . .50 .50
4 co tton  @ 35c ............. 1.40 1.40
2  silk @ 50c ..................... 1.00 1.00
Handkerchiefs— 1.20 1.20
1 doz. @ 10c
Ties—4 @ 59c ................... 2.36 2.36
Garters—3 @ 25c ............. .75 .75
Belt— @ $1.00 ..................... 1.00 1.00
Incidentals & H air C uts .. 8.00 10.00
T o ta ls .$83.17 $96.50
Careful laundering doubles the wear you get from  
your clothes.
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CLOTHING—Continued
Min. M ax.
Clothing for Boy 10— 15  Years
C oat— $1.65 $2.32
1 mackinaw ,
3 yrs, @ $4.95— 6.95
Suit— 5.95 5.95
1 co rduroy  suit @ $5.95
(2 tro u sers)
C aps— 1.09 1.74
1— 2 w inter, 2 yrs. @ 95c .50 .95
1 sum m er @ 59c— 79c . .59 .79
Sw eater— 1.66 2.50
1 fo r 3 & 2 yrs. @ $5.00
T ro u se rs— .69 1.74
1 w in ter @ 79c .................... .79
1 khaki @ 69c— 9 5 c ................... 69 .95
B louses— 4.15 5.30
4 sum m er @ 75c ..............  3.00 3.00
2¾  yds. m ad ras @ 25c
2— 4 flannel,
2 yrs. @ $1.15 . . . .  1.15 2.30
Shoes— 9.10 12.35
3 prs. @ $2.45 ....................  7.35 7.35
1 pr. gym  shoes @ $1.25 1.25 1.25
R epairs, 3 @  $ 1 .2 5 ...................50 3.75
R epairs at hom e, 50c
G loves— .50 .85
1 pr. w ool @ 50c— 85c
N ig h tc lo th es— $1.83 $2.48
3 sum m er, 2 yrs. @ $1.00 $1.13 $1.50
3½ yds. m uslin  @  20c
2 w inter, 2 yrs. @  98c . . .70 .98
3½ yds. ou ting  flannel, @ 19c
U nderw ear— 3.38 3.38
2 sum m er un ions @ 75c 1.50 1.50
3 w in ter unions.
2 yrs. @ $1.25 . . . .  1.88 1.88
Stockings—6—8 prs. @ 29c 1.74 2.32
T ies— 1 & 2 y rs ....................... .53 1.05
3 linen @ 10c; 3 silk @ 25c
G arters—2 pr. (ro u n d ) @ 7c .14 .14
Belt— 1 & 2 yrs. @ $1.00 .. .50 1.00
T o ta l ........................................  $32.93 $43.14
Have your shoes hall-soled—it pays.
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CLOT HING—Continued
M in . M a x .
Clothing for Girl 14— 16 Years
1 Coat, 2 y rs. @ $10— 12 $5.00 $6.00
1 Sw eater, 2 yrs. @ $3—4 1.50 2.00
Dresses— 8.09 17.00
1 w ool @ $7.00 ............... $3.50 $7.00
3 yds. serge @ 98c
Findings, 50c
4 gingham , 2 yrs. @ $2.50 2.30 5.00
3½ yds. @ 35c
3½ yds. @ 25c
F indings @ 20c
1—2 middies @ $1.25 . . 1.25 2.50
1 skirt, 2 yrs. @ $5.00 . . 1.04 2.50
2 yds. serge @ 98c 
F ind ings @ 12c
H ats— 2.75 4.00
1 w inter,
1 & 2 yrs. @ $2.50 .. 1.25 2.50
1 sum m er @ $1.50 . . . .  
N ightclothes—
1.50 1.50
1.27 2.75
2 yrs. @ 85c .......... .65 1.28
3 yds. m uslin  @ 20c 
F ind ings @ 5c
2—3 nightgow ns,
2 yrs. @ 98c ............. .62 1.47
3 yds. ou ting  flannel @ 
F indings @ 5c
19c
Underwear— 4.33 7.13
2—3 gauze vests @ 25c. . .50 .75
4 bloom ers, 2 yrs. @ 75c .80 1.50
yds. m uslin @ 20c 
F indings @ 10c
P etticoa t slip.
2 yrs. @ $ 1 .0 0 ...........
3 yds. m uslin  @ 20c 
2 yds. lace @ 5c
.35 .50
1—2 corset girdles @ $1.00 
3 union suits,
1.00 2.00
2 y rs. @ 85c ........... 1.28 1.28
2 bloom ers' o r petticoats .40 1.00
2 yrs. @ 50c 
yds. sateen @ 19c 
F indings @ 10c
Shoe shines save shoes.
C L O T H IN G --Continued
Min.
Hose— 6 pairs @ 25c ........ 1.50
Shoes— 11.10
2 prs. @ $3.00 ............... 6.00 6.00
1 pr. oxfords @ $2.50 .. 2.50 2.50
1 gym  shoes @ $1.25 .. 1.25 1.25
1 pr. rubbers @ 85c . . . . .85 .85
3 shoe repairs @ $1.35.. 
Repairs a t hom e @ 50c
.50 4.05
Gloves— 1 p r @ 59c .......... .59
T o ta ls  ......................... $36.96
C lo th in g  fo r  G ir l 10— 13 Y e a rs
Coat— $2.04
1 for 2 & 3 yrs. @ $7.50
2½ yds. coating  @ $1.98 
2½ yds. sateen lining @ 39c
Findings @ 20c
Dresses— 5.95
2 g ingham  ....................... 3.15 3.15
3 yds. @ 25 c 
3 yds. @ 35c 
F indings, 40c
1 serge @ $2.95 ............... 2.25 2.95
2 yds. @ $1.00 
Findings, 25c
2 coverall ap rons ........... .55 .55
2 yds. g ingham  @ 25c 
F indings, 5c
Sweater— 1.25
1 for 2 yrs., $2.50—3.00 
H a ts— 1.25
1 sum m er,
2 yrs. $1.00— 1.50 .. 
1 w inter,
.50 .75
2 yrs. $1.50—3.00 .. .75 1.50
Gloves— 1 pr. @ 39c .......... .39
Shoes— 8.50
2—3 prs. @ $2.95 .......... 5.90 8.85
1 gym  shoes @ $1.25 .. 1.25 1.25
3 repairs @ $1.35 ........... .50 4.05
R epairs a t hom e, 50c 
1 pr. rubbers @ 85c . . . . .85 .85
Rubbers save your shoes and your health.
M ax.
1.50
14.65
.59
$55.52
$3.75
6.95
1.50
2.25
.39
15.00
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CLOTHING—Continued
Underwear—
3 w inter unions.
2 yrs. @ 85c .......... 1.28 1.28
2—3 sum m er vests @ 19c .38 .57
2 underw aists @ 35c .. .35 .70
½ yd. m uslin @ 20c 
F indings, 7c 
4 bloom ers, 2 yrs. @ 75c 1.30 1.50
2 yds. cham bray  @) 25c 
1½ yds. elastic @ 10c 
P etticoats o r b loom ers—
1 for 2 yrs. @ $1.00 . . . .17 .50
1½  yds. m uslin @ 20c 
F indings, 5c 
2 for 2 yrs. @ 80c . . . . .35 .80
1½ yds. sateen@  19c 
F indings, 11c
Nightclothes—
2 for 2 yrs. @ 9 8 c .......... .60 .98
2½ yds. outing  
flannel @ 19c 
F indings, 12c 
3 for 2 yrs. @ 8 5 c ........... .93 1.28
2 /  yds. m uslin  @ 20c 
F indings, 12c
H ose—6 prs. @ 2 5 c ...........
G arters—2 prs. @ 39c . . . .
M in. M ax.
3.83 5.35
1.S3 2.26
1.50 1.50
.78 .78
T ota ls $27.02 $39.73
Clothing for Girl 6— 10 Years
Coat—
1 for 2 & 3 yrs. @ $4.94 
2 yds. coating  @ $1.98 
2½ yds. lining @ 39c
Sweater—
1 for 2 yrs. @ $2.50—3.00 
Dresses—
1 w in ter @ $3.00 ........... 2.70
2½  yds. serge @ 98c 
T rim m ing, 25c
$1.64 $3.75
1.25 1.50
4.65 5.50
3.00
W hen you haven’t shoe trees for wet shoes, try  
filling them with newspaper.
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CLOTHING—Continued
M in . M a x .
4 gingham ,
for 2 yrs. @ $1.00 . . 
2½ yds. g ingham  @ 25c 
F indings, 10c
1.46 2.00
1 voile for 2 yrs. 98c .. .49 .50
2¼ yds. d im ity @ 35c 
F indings, 10c
H ats— .88 1.28
1 sum m er,
2 yrs. @ $.75— 1.25 .38 .64
1 w inter @ $.50— 1.25 
Shoes—
.50 .64
6.46 11.69
2—3 prs. @ $1.98 ........... 3.96 5.94
1 pr. gym  shoes @ $1.25 1.25 1.25
1 pr. rubbers @ 75c . . . . .75 .75
3 shoe repairs @ $1.25 .50 3.75
R epairs a t home, 50c
M ittens— 1—2 prs. @ 39c .39 .78
Nightclothes— 1.20 1.97
2 w inter, 2 yrs. @ 69c .46 .69
2¼ yds. ou ting  flannel @ 19c
3 sum m er, 2 yrs. @ 85c 
2 ¼ yds. m uslin  @ 20c
.75 1.28
Underwear— 3.53 4.25
2—3 sum m er vests @ 19c .38 .57
3 unions, 2 yrs. @ 85c . .
2 to 3 underwaists @ 15c
1.28 1.28
.30 .45
1½ yds. m uslin @ 20c 
F indings, 5c
3 bloom ers,
2 yrs. @ 65c—75c . . .97 1.15
P etticoa ts—
1 sum m er @ 50c ...........
1½ yds. m uslin @ 20c
.30 .50
2 w inter fo r 2 yrs. @ 30c .30 .30
1½ yds. ou ting  flannel @ 19c
H ose—6 prs. @ 25c .......... 1.50 1.50
G arters—2 prs. @ 35c . . . . .70 .70
T o ta ls ............................. $22.20 $32.92
Clothing for Girl 2— 5 Years
Coat— $1.20 $2.00
1 for 2 & 3 yrs. @ $4.00 
1½ yds. coating  @ $1.98 
1½ yds. lining @ 39c
Cut-down clothing cuts down expenses.
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CLOTHING—Continued
Sw eater— .66 1.25
1 for 3 yrs. @ $2.00—2.50
D resses and R om pers—  3.40 4.33
4 gingham , 2 yrs. @ $1 1.40 2.00
2 yds. @ 25c 
2 yds. @ 35c 
F indings, 20c
6 rom pers, 2 yrs. @ 75c 2.00 2.33
2½ yds. g ingham  @ 25c 
F indings, 28c
H a ts— .50 .85
1 sum m er @ 25c—50c . .  .25 .50
1 w inter, 2 yrs. @ 50c . . .25 .35
M ittens— .20 .78
1— 2 prs. @ 20c—39c
N ightclo thes— .88 2.03
2— 3 for 2 yrs. @ 85c ..  .45 1.28
2 yds. m uslin  @ 20c
Findings, 5c
2 for 2 yrs. @ 7 5 c ................ 43 .75
2 yds. ou ting  flannel @ 19c 
F indings, 5c
U nderw ear— 2.66 3.89
3— 4 shirts , 2 yrs. @ 19c .28 .38
3 unions, 2 yrs. @ 85c ..  1.28 1.28
4 pants, 2 yrs. @ 29c . .  .30 .58
¾  y d. m uslin @ 20c
3 underw aists @ 35c ..  .20 1.05
1 yd. m uslin @ 20c 
P etticoats—4 fo r 2 y rs . .60 .60
1 yd. m uslin @ 20c 
1 yd. ou ting  flannel @ 20c 
F indings, 20c
Shoes— 3.40 7.50
2—3 prs. @ $1.25— 1.95 2.50 5.85
1 pr. rubbers @ 6 5 c ................65 .65
1 repair @ $1.00 ...................25 1.00
R epairs a t hom e, 25c
H ose—6 prs. @ 2 5 c .............  1.50 1.50
G arters— 1—2 @ 25c . . . .  .25 .50
M in . M a x .
T o ta ls  ....................... .......................$ 1 4 .6 5  $24.63
Handw ork is the cheapest trim m ing and the m ost 
artistic.
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CLOTHING—Continued
M in . M a x .
Clothing for Boy 2— 5 Years 
Coat—
1 for 2 & 3 yrs. @ $4.69 
1½ yds. coating  & $1.98 
1½ yds. lining @ 39c
Suits and Rom pers—
2 sum m er @ 89c ..........  1.34 1.78
2½ yds. g ingham  @ 25c 
Findings, 5c
3 rom pers @ 79c ........... 1.92 2.37
2¼ yds. g ingham  @ 25c 
F indings, 8c
H ats—
1 w in ter cap.
2 yrs., $.50—1.00 .. .25 .50
1 sum m er hat, 25c— 50c .25 .50
Sweater—
1 fo r 2 yrs. @ $1.95—3.90
Shoes—
2—3 pr. @ $1.25— 1.95 . . 2.50 5.85
1 pr. rubbers @ 65c . . .65 .65
1 repair @ $1.00 .......... .25 1.00
R epairs a t hom e @ 25c 
M ittens— 1 pr. @ 20c— 50c
Underwear—
2—3 w aists,
sum m er @ 35c . . . . .30 1.05
44 yd. m uslin @ 20c 
F ind ings @ 15c
3 union suits, 2 yrs. @ 85c 1.28 1.28
Nightgowns—
2—3 fo r 2 yrs. @ 85c . . .50 1.28
2¼  yds. m uslin  @ 20c 
2 for 2 yrs. @ 75c . . . . .50 .75
2¼ yds. ou ting  flannel @ 19c 
Hose— 6— 8 prs. @ 25c ..
Garters— 1—2 prs. @ 25c. .
Tie—1 @ 35c .....................
T o ta ls  ........................................
Clothing for Infant to 2 Years 
Coat—
1¼ yds. coating  @ $1.98 
1¼ yds. lin ing @ 39c 
B u ttons @ 10c
$1.20 $2.35 
3.26 4.15
.50 1.00
.97 1.95
3.40 7.50
.20 .50
1.58 2.33
1.00 2.03
1.50 2.00
.25 .50
.35
$13.86 $24.66
$3.05 $3.05
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CLOTHING—Continued
Dresses— 1.90 6.00
6 day slips @ $1.00
1½ yds. longclo th  @ 18c
M in . M a x .
Findings @ 28c 
Sweaters—
2 sw eaters o r jacke ts @ 
H ats—
1 sum m er bonnet
@ 35c— 50c ...............
1 w in ter cap @ 40c—50c 
Blankets— 2 @ 59c—75 c .. 
Mittens— 1 @ 25c—35c .. 
Shoes—
2—3 booties @ 35c . . .  
2—3 soft sole @ 50c .. 
2—3 stiff sole @ $1.00.. 
Underwear—
4 sh irts  (a 50c ...............
4 bands @ 50c .................
4 n igh tgow ns @ 65c .. 
1½ yds. outing  flannel 
F indings, 3c
3 petticoats @ 50c
1½ yds. ou ting  flannel 
Findings, 5c
2 doz. diapers @ $1.95.. 
18 yds. @ 19c
Hose—
4—5 w ool hose @ 50c ..  
4— 7 co tton  hose a t 25c
T o ta ls  .......................
50c—75c
1.00 1.50
.75 1.00
.35
.40
.50
.50
1.18 1.50
.25 .35
.70
1.00
2.00
1.05
1.50
3.00
3.70 5.55
2.00
2.00
1.24
@ 19c
2.00
2.00
2.60
9.65 12.00
.99 
@ 19c
1.50
3.42 3.90
2.00
1.00
2.50
1.75
3.00 4.25
$24.48 $35.20
Clothing and Toilet Accessories
C lothing and toilet accessories are often over­
looked. A m argin  for these should be allowed 
since they are necessary  for one’s self-respect.
Clothing and Toilet Accessories for Family of 5—
Y early
U m brellas—2 to last 2 years a t $2.00 apiece. .$ 2.00
T o o thb rushes—3 per capita per y e a r ..............  2.25
T o o thpaste—3 per year a t 35c...........................  1.05
C om bs—5 per year at 10c........................................... 50
H airb ru sh , 1 for w om an ............................................50
[4 4 ]
CLOTHING—Continued
Yearly
W hiskbroom — 1 per y e a r .............................................10
H airp ins— 5 bunches per y e a r ....................................50
Safety  pins—3 doz. per y e a r ..................................... .30
Com m on pins—2 pkgs. per y e a r ..................................20
Com bs for g irls— 12 at 10c.................................  1.20
H andkerchiefs—6 apiece at 5c ...........................  1.50
M ending m ateria l—
D arning co tton— 5 balls per y e a r ..........................60
N eedles—3 pkgs. per y e a r ......................................... .30
B uttons—2 doz. per y e a r ......................................... .20
T h read —3 spools per y e a r ..................................... .24
Shears— 1 to last 5 years a t $2.00.......................... .40
1 tape m easure— to last 1 y e a r ................................05
T him ble— 1 to last 1 y e a r .......................................... .10
$11.99
P e r  week ..................................................................... $ .22
P er capita .......................................................................... .05
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Advancement
Ed u c a t i o n , c h u r c h  e x p e n s e s , r e c ­r e a t i o n , IN S U R A N C E  and o ther SA V ­IN G S, CAR F A R E , N E W S P A P E R S , vary w ith different fam ilies and allow ance m ust be made 
to  fit the  particu lar needs.
E ducation . In  addition to  regu la r school supplies 
which v a ry  w ith the school g rade, school lunches 
and car fare, w ill need som e allow ance in the family 
budget. T h ere  will be additional expenses w here a 
child is a ttend ing  high school.
R ecreation  m ay  often be secured a t little  expense 
because of nearness to  p layg round  and free neigh­
borhood  facilities, or because the fam ily is resource­
ful in p lann ing  for recreation  in the home. H ow ­
ever, it m ay be necessary, especially w here there are 
o lder children, to  make a budget allow ance for recre ­
ation.
In su rance  is often  a com paratively  large expense, 
and for fam ilies of lim ited incom e should be encour­
aged only  fo r the head of the fam ily.
T h rif t should be em phasized in all fam ilies, and 
w here the fam ily is self-supporting , even on a small 
income, saving should be definitely encouraged.
Rent
IN deciding on the actual am oun t to  be paid for ren t m any  th ings m ust be considered. If  the location  is near the school, place of em ploym ent, 
and m arkets, a saving in car fare is effected.
A h igher ren t paid for sufficient num ber of room s 
in good repair, w ith p len ty  of w indow s fo r ven tila ­
tion and light, will be a wise eco n o m y  in m aintain ing 
better health.
In  o rder to  m eet the ren t lay aside each week an 
am oun t ob tained  by dividing the m o n th ’s ren t by 
4⅓ , since every m onth  averages 4⅓ weeks.
W hen a fam ily ow ns a home, p rov ision  m ust be 
m ade for w ater rent, taxes, fire insurance, and up­
keep and  repair, as well as for the in terest on the 
m ortgage  and actual paym ents on any unpaid p rin ­
cipal.
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Operating Expenses
Fuel and Light
T he am ounts of coal listed below  to be used 
during the various m onths a re  no rm al quantities. 
T hey are, how ever, like th e  re s t of the budget, only 
suggestive. Gas and electric bills vary  so th a t it 
is im possible to  estim ate  them . T he am ounts 
m ust be obtained f r om the individual families.
Coal for 1 stove (a t $9.00 a to n )—
¼ ton  per m on th—June to  Sept.....................$ .50
½ ton  per m on th— Oct., Nov., A pril, M ay. 1.00 
1 ton  per m on th —D ecem ber to  M a r c h . . .  2.00
Gas .........................................................................  As paid
E lectric ity  ...........................................................  As paid
K erosene ...............................................    As paid
Save coal by  good  firing.
Be sure y o u r gas bu rners  w ork righ t.
A good stove m ay in the long run  prove the 
least expensive.
U se gas m antels for gas lights.
Good ligh ting  is a saving—of eyesight.
Cleaning Material
C leaning m ateria ls  include the supplies th a t need 
constan t renew al. I t  is m uch cheaper to use the 
m aterials w hich are  no t trade-m arked . T he list 
below  will supply cleaning m ateria l fo r a fam ily 
of five o r m ore and  average 50c a  week. In  fam ­
ilies of less than  five 10c per week per capita will 
take care of the ir needs.
C leaning M ateria l M onthly
1 can lye— 12c every 3 m o n th s ........................... $ .04
Sal soda—3 lbs. a t 10c.................................................... 10
Soap—
12 laundry  a t 6c..................... . . . . . ............................72
4 w hite a t 8 c ............................................................32
C leanser—2 a t 5c ............................................................. 10
K erosene— 1 qt. a t 6 c ......................................................06
Shoe polish—2 a t 10c.....................................................20
S tarch— 1 a t 10c.................................................................10
Blueing—2 a t 10c per bo ttle  per y e a r .....................02
M atches— 4 a t 5c a  b o x .................................................. 20
T oilet paper—3 (1000 sheets) at 8c a p ie c e ...  .24
[47]
$2.10
OPERATING EXPENSES—Continued
Replacement of Household Articles
T his group  includes articles w hich do no t need 
to  be replaced often, bu t for w hich allow ance m ust 
be made. 40 cents allow ed w eekly will cover the 
expenses for the average family.
R eplacem ent Y early
N ails— 1 lb. a t 9 c ....................................................$ .09
T acks—1 pkg. a t 5c ........................................................ .05
B room s—3 a t 50c......................................................  1.50
D ust pans— 1 every  year a t 10c................................. .10
B rush— scrubbing, 4 a t 18c....................................... .72
Pails— 1 a t 75c every 3 y e a rs ..................................... .25
O ilclo th—4½  yds. at 30c per y d ....................... 1.35
C ooking utensils as needed .................................  3.00
Sheets—2 a t  $1.50 each ........................................ 3.00
P illow  cases—4 a t 29c each .................................... 1.16
T ow els—6 a t 25c each ...........................................  1.50
C om forts— 1 a t $4.00..............................................  4.00
C lothes line—2 a t 25c each ......................................... .50
W ash b o ard — 1 a t 50c.................................................... .50
B oiler— 1 a t $1.50 every 2 y e a rs ................................75
Gas m antles— 12 at 10c each ...............................  1.20
W rin g er—1 a t $3.40 every 3 y e a rs ...................  1.10
W ash  tub— 1 a t 95c every 3 y e a rs ............................32
C lothes pins—2 dozen at 10c....................................... .20
$21.29
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Weekly Budget to be 
Used as Guide
I n d iv id u a l  E x p e n s e s :
1. F o o d — Min. Max.
M a n ....................................................... $2.10—2.55
W o m an ..................................................... 1.75—2.10
Boy, 15-18 years ....................................  2.65—3.30
G irl, 15-18 years ....................................  2.20—2.60
Child, 11-14 years .................................  1.95—2.30
Child, 7-10 years .................................. 1.60— 1.80
Child, 2- 6 years .................................. 1.25— 1.50
Child, 15-24 m onths .............................  1.20— 1.45
Child, 12-15 m onths .............................. 1.35— 1.60
2. C lothing—
M an ............................................................. $1.00— 1.60
W om an at hom e and w o rk in g .................65— 1.10
W ork in g  g i r l ............................................  1.70—2.50
W ork ing  b o y ............................................ 1.60— 1.85
Girl 14 to  16................................................... .70— 1.05
Boy 10 to  16................................................... .65— .80
Girl 10 to  13................................................... .50— .75
Girl 6 to  10..................................................... .40— .65
Boy 6 to  10..................................................... .45— .70
Girl 2 to  5 ........................................................ .25— .45
Boy 2 to  5 ..........................................................25— .45
In fan t ................................................................20— .30
C lothing and  to ile t accessories—per capita .05
3. E ducation—
T uition
School su p p lie s ............................................ $.03— .10
4. R ecreation  .......................................................As paid
5. In su rance  ......................................................  A s paid
6. C ar fare  ........................................................  As paid
G ro u p  E x p e n s e s :
1. R en t ............................................................... As paid
2. F ue l and  L ig h t—
Coal fo r 1 stove (at $9.00 a to n )—
¼ ton  per m on th—June to  S ep t...................$ .50
½ ton per m on th— Oct., Nov., April, M ay 1.00
1 ton  per m on th — Decem ber to  M a rc h .. 2.00
Gas ................................................................... As paid
E lectric ity  ....................................................  As paid
K erosene ......................................................  As paid
3. C leaning M ateria l—
P er cap ita ................................................................. $ .10
M axim um  per fam ily ...............................................50
4. R eplacem ent of household  a r tic le s ......................40
5. N ew spapers ..................................................  As paid
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T H IS  is the com plete budget, determ ined by various item s discussed in detail in the p re ­ceding pages. W here  such item s are calcu­
lated by the m onth , they  have been pro -ra ted  on a 
weekly basis by dividing by four and  one-third. T he 
plan has been follow ed by classing as individual 
expenses those  m ateria lly  increased o r decreased by 
the to ta l num ber in the fam ily and  the age of each 
m em ber; classing  together, also, as group  expendi­
tures, such item s as are affected bu t slightly  by the 
num ber in the family.
As has been suggested, th is w eekly budget is to 
be used as a P O IN T  O F  D E P A R T U R E  only, the 
am ounts to  be increased o r decreased according to 
the needs of the family. O ne m ay not, w ith safety, 
go below  the m inim um  figures given. T here  is m ore 
incentive to  h igher standards of living w hen some 
freedom  is given the fam ily by allow ing m ore than 
the minim um.
D O  N O T  E X P E C T  Y O U R  F A M IL IE S  T O  
C O N F O R M  T O  T H IS  S T A N D A R D  B U D G E T . 
C H A N G E  T H IS  B U D G E T  T O  C O N F O R M  T O  
T H E I R  ST A N D A R D S  A N D  N E E D S .
T his d iagram  rep resen ts in graphic  for m the divi­
sion suggested  for spending a m inim um  income.
W EEKLY BUDGET—Continued
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H om e E conom ics C om m ittee
M rs. J o h n  G. O liv e r,
C h a irm an  of H o m e  E co n o m ics  C om m ittee  
M rs. E . C. F ish e r
V ice -C h a irm a n  o f H o m e  E c o n o m ic s  C o m m ittee  
M iss A d e la id e  V an  D u z e r
S u p t. of H o m e  E c o n o m ic s  D e p t., B o a rd  of E ducation .
M iss S arah  M c L e o d
H o m e  E c o n o m ic s  D e p t., S o c ie ty  fo r S av in g s  
M iss H a n n a h  B u c h a n a n
S u p t. of C h ild re n ’s F re s h  A ir  C am p 
M iss G enevieve M alo n ey
F ie ld  S e c re ta ry , M e rr ic k  H o u se  
M iss M ary  P a rk e r
H e a d  of H o u se h o ld  A d m in is tra tio n  D ep t., W . R . U .
M rs. A r th u r  Ju d so n
C h a irm an  of C h ild  W e lfa re  C o m m ittee , W o m e n ’s C ity  C lub 
M iss L illian  K le in
C h a irm an  o f B ig  S is te r  M ovem en t 
M iss E m m a  M a tte so n
I n s tru c to r ,  H o m e  E c o n o m ic s  D e p t., W . R . U .
M iss A g n es  S ch ro e d e r
S ocia l W o rk e r  in  F o o d  C lin ic , L a k es id e  H o sp ita l 
M rs. H e n ry  L . F o o te
C ha irm an  N u tr i t io n  C o m m ittee , W o m e n ’s C ity  C lub 
M rs. M ary  L , H e r r ic k
W o m en ’s  A lliance , U n ita r ia n  C h u rch  
M iss M ae M cN ab
E x e cu tiv e  S e c re ta ry , C leveland  N u tr i t io n  C lin ic  
M rs. C. A . P r e tz e r
E x C o u n ty  H o m e  D e m o n s tra tio n  A g en t 
M iss H ele n  W . H a n c h e t te
A ss is ta n t G enera l S e c re ta ry , A sso c ia te d  C h a ritie s  
M iss E lvene Z d a ra
D is tr ic t  S e c re ta ry , H a rv a rd -B ro a d w a y  D is tr ic t ,
A sso c ia te d  C h a ritie s  
M iss H ild a  S h ep p a rd
H o m e  E c o n o m is t, A sso c ia te d  C h a ritie s  
M iss  F ra n c e s  P re s to n
H o m e  E c o n o m is t, A sso c ia te d  C h a ritie s  
M iss  M a rg a re t H u ll
H o m e  E c o n o m is t,  A sso c ia te d  C h a ritie s  
M iss A n n a  B . B e a ttie
P u b lic ity  S e c re ta ry , A sso c ia te d  C h a ritie s
T h e  C o m m ittee  w ish es  to  ac k n o w led g e  th e  v a lu ab le  a ss is tan c e  
of D r. H . J .  G e rs te n b e rg e r  a n d  D r . S. A . W a h l o f L a k es id e  
H o sp ita l a n d  B a b ie s ’ D isp e n sa ry , in  p re p a r in g  th is  book .
CLEVELAND ASSOCIATED CHAR ITIES
CHANGES IN FAMILY BUDGET FIGURES
Substitute the following figures for food for those found 
on pages 4 and 49 in "A Suggestive Budget for Families of Small
Income. "
Man 
Woman
Boy 15-18
Girl 15-18 
Child 11-14 
" 7-10
" 2-6
" 15-24 mos.
" 12-15 "
As the price of clothing
Min. Max.
2,35 2.80
1.95 2 .35
3.05 3.75
2.45 2.85
2.10 2.45
1 .70 1.90
1 .40 1.70
1 .35 1.65
1.50 1.75
has not changed appreciably, no
change in figures will be necessary at present.
The figures for coal, found on page 49, should be changed
as follows:
Coal for 1 stove 
l/4 ton per month
1/2 "  " "
1  "  "  "
(at $7.50 a ton)
June to Sept. $ .45
Oct. Nov. April,May .90 
Dec. to March 1 .80
Dec. 31, 19, 1 9 2 3 .
